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CITRUS | 
1. MOORE, E. L., Wiederhold, £.,-Atkins, C.D. and MacDowell, L. Ge 


ASCORBIC ACID RETINTION IN FLORIDA GRAPEFRUIT’ JUICES. I. During Com- 
mercial Canning. Canner 98, 24-26 (1944). 


The average retention of ascorbic acid during-commercial canning of 
unsweetened grapefruit juice in twelve Florida plants was 97%. Anal- 
yses were mace at the plants after each of four processing steps 

on the product. Total acidity was determined and shows that sampling | 
was uniform, As loss of ascorbic acid during processing is negligible; 
no determinationsof dehydro ascorbic acid were made. 
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TANGERINS JULCE PRODUCTS. “Friit Prod. Jour. and Amér. Food Mfr. 25, 
152-134; 152, 153, 157 (1944). 


rh 


A process is described for preparing bland sirup from tangerine juice 
by boiling with calcium carbonate, filtering, acidifying with citric 7 
acid to pH 5.e, decolorizing with carbon, and concentrating under vacuum. 
Approximately 50 to 80% of the ascorbic acid’is’ retained ih the sirup. — 
Cost of production is discussed and comparison with prevailing prices 

of apple and maple sirups snow that tahserine Sirup might’ tompeté’ at a 
price, between $1.50 and $3.50 per gallon. y omitting filtration, a 
cloudy concentrate suitable for beverage bases can be prepared. 
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Os)! PULLEY, G. ‘N,, Moore, £i. L. and Atkins, C. D. 


GRAPEFRULT CANNERY WASTE YIELDS CRUDE CITRUS PECTIN, Food Indus. 16, a 
94-96, 136, 137 (1944). , <8 


Methods for preparing dried citrus pomace from grapefruit peel are dis—— 
cussed. Enzymes may be inactivated and most of the soluble material re- 
moved oy boiling the ground peel in water for 5 to 7 minutes. This treat— 
ment is followed by washing the. peel with several changes of cool water. 

he extracted peel is then pressed to remove excess water and dried to a 
moisture content of 4 to 8 vercent. Addition of aluminum sulphate to the 
final leach assists in pressing prior to drying. The crude pomace may be 

extracted with hot acid solutions to yield pectin; varying in grade from 
86 to, 70 with the different acids employed. The highest grade was ob— 
tained with phosphoric acid of pH 1.5. 


TEE CITRUS CANNING WASTE DISPOSAI, PROBLEM IN FLORIDA. ‘Presented at 
annual Sree of Florida Sewaze Works Ass'n and Federation of Sewage 
Works Ass'n (1944). 


This paper considers the question of what to do with the liquid 
citrus canning wastes in Florida. The liquid wastes from the canning min! 


of the Pekan use ‘i and others ne one 


quid waste from the cattle-fced plants is a press ‘liquor 
approximately 10 per cent solids. The various methods for 
of this liquor and for manufacturing several proposed by- 
eee it are revis oe? ie of the pilot plant Maes cihe 
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WESTEGATIONS on CITRUS FRUIT PRODUCTS. Proc. meeting, Florida State 


“rescarch } program of the U. S. Citrus Products Laboratory, at Winter 
Florida, is described in a general way and a brief discussion is 
ted of each of the problems currently being.investigated. 


eae AND shin ae orrnus alps aSSING RESIDUES | Proc. meeting 


itrus pulp for making. cattle feed has solved the solid wastes. 
1e canning plants} but the manufacture of the cattle feed re-. 
disposal of a liquid waste that is a byproduct challenge. Some 
; now making citrus molasses as a byproduct, and an aicohol plant 
/ now in production. Feed yeast is another promising byproduct.. A sim- 
biological method for decreasing the organic matter in low-volume, 
igh-concentration wastes from juicing plants is recommended. 


E i ‘Hederhold, E., and Atkins, D. C. 


2S. OCCURRING IN ORANGE AND, GRAPEFRUIT. JUICES DURING COMMERCIAL PRO- 
SING AND SUBSEQUENT STORAGE OF THE GLAsS- aND TIN-PAaCKED PRODUCTS. 
t Prod. Jour. and Amer. Food Mfr. 23, 270-5, 285 (1944). 


icular attention was given the retention of ascorbic acid in orange 
d grapofruit juices which averaged 98-99 percent during processing. 

uring subsequent storage at 40° F. and about 80° F. there was a greater 

ss of ascorbic acid in bottled than in corresponding canned juices. 

etention of ascorbic acid in both bottles and cans ranged from about. 

75 to 97 percent even aftcr six months' storage. Flavor retention was 


unpalatable after six months' storage at room temperature. Plain tin 
2 ae for dsipheGraies ge eee sem, juices; it. was also rating ied oe v- 


cr in the canned than in the bottled juices; bottled grapefruit juice 
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“ATKINS, D., Wiederhold, E., and Heid, J. Lee 


FLORIDA CITRUS COMMLSSTON and Us Se Citrus Pena aoe Station. ¥ 


; A SECOND YEAR OF CITRUS RESEARCH ON BYPRODUCTS AND PROBLEMS: OF THE. cITR : 


13e-1345 Lae, 153, 157 (saa). 2 


Ben J. Le and Jones, I. D. . 


Canner 98, 28 and 64 (1944). 


THE RECOVERY OF FLAVORING OIL FROM PERSIAN LIMES _ PRELIMINARY 
IMENTS, Fruit Prod. Jour. and Amer Food Mfr. gba 506=8 (1944). 
a) Sas 
Seiaaegome tests were made’ on the quantity of or iprademeae and ob- 

ainable from cull Persian limes, including a comparison of extracti 
E apneist and treatments in recovering the cold—pressed lime oil. 
ibe ce sg Vall sama gf di around Bei iat of the sap present in 


. 


Pe tanh Model ita yoiest- dupes Centrifuge. The: properties of e6lé-p 
oil extracted during the tests were determined. j 


~ 


CANNING AND CONCENT|ATING INDUSTRY IN FLORIDA. Fruit Prod. Jour. 24, 
71-73. (1944). South. Canner and Packer 5, 10-11, 20-22 (1944). Citrus 
7, 8-10 (1944), Citrus Indus. 25, 6-8 (1544), 


, igi 
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A general description is given with illustrations of the facilities ana 
operation of the U. S. Citrus Products Station, Winter Haven, Fla. Bri 
summaries are included of projects under investigation from June, 1943, : 
to June, 1964, which SN apts with prea att anc. abgpie he jules, glass 
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erage base concentrates from tang erine juice Sewertnes in ne con 


"Tangerine Juice Products," Fruit Prod. Jour. and Amer. Food. eo 
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PICKLING AND BRINING 


THE IMPORTANCE OF CARE IN THE PASTSURIZATION OF PICKLE PRODUCTS. 


Increasing importance of pasteurized pickled prodnoker - 6 ab oliebae 
cautions to be observed in pasteurizing such products are given with 
ommendations for control of the process and desirable plant. practi 
carrying it out. Emphasis is placed upon obt vaining aa eak ee) test s 2 
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‘VALUE OF BRINED ! ob FERMENTED VEGETABLES. Amer. Jour. Pub, Sa 
a: Sate / 
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giaig peas, snap ee Peete pair ne and leafy peenteet sad CSch 
reserved by brining at various salt concentrations with or without iene re 
tion of vinegar, and in some cases of lactic acid. Results are given 
e retention of nutritional factors; calcium, carotene, vitamin Bj, pee ny 
otro acid, Losses of these factors, as well as protein and min= 


in the desalted products, were also determined. Desalting reduces= 1) 
in es eeiaes cid: and probably vitamin B) to a low level. Blanching 
not recommended where carotene retention is important. Addition of Tih, 

1 increases retention of cab: aaa acid durinz storase of the brined 
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DURE FOR PASTEURLZING PICKLE PRODUCTS, Glass Packer 23, 519-525, A ae 


urization is required for all pickled products that'do not contain Betas 
ficient vinegar and sugar to prevent fermentation by certain organisms, 
S paper discusses in detail selection of types of pickles, prepara- mates 
n by brining, and procedures for pasteurizing products requiring this 
Ee one poth batch and continuous -pasteurizing is discussed. Specific 
2com given f for Lsheariotiad Si a ee al leat san ge and 


SUGAR BEET (Ming ony Sh GC 


a ren Byall, S. (I.) Hall, H. H., and Teunisson, Dorothea J. Gaen . pat 


aT OF STUDIES ON UNI FORAITY OF QUALITY OF SUZARS. 1. Chemical and 
Asis Studies on Beet re of the 1943 eee ans -II. Biological 


Decent of anpegee factors and quality ratings of pt as: beet: ee Etta 
samples from sixty factories operating during the 19435 campaigne ee 
on five additional beet sugars are also included, and as in prev—- . 
reports, results of bacteriolopical examination of all of the sam- 
are included, Data on ash content and ash conductivity factors of 
, massecuites, and molasses are given special consideration .and it ek 
ee .. that ratio of ash in sugar to that in massecuite be.used to | 
ies cena end, operation as it affects ee iteamipie ne 


ee 


gee ess oe Ret Te and BROCE»: oe 3. . Me 


pe 
iy, ARCANE WAX STUDIES, 1942-1945, Sieae Bul. 22, “106-109, i 
128-125, Let ating ; & ae 


beh on Subaneare wax during ee Wax content of ‘differents v 
of cane are given, and its distribution in various factory produ 
Clarification mid press cake is the most practical source of wa. 
ing cane trash reduced tne wax content of press cake from about J 
10 percent. Detailed results are included on pilot plant -experin 
on extraction and Rese of the pa seats various solvents. _ Pro 
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16. MC KINNEY, R. S., Rose, G. W, and Kennedy, Angus B. 


| CONTINUOUS PROCESS FOR SOLVENT EXTRACTION OF TUNG OL. 
ip Ind. Eng. Chems, 36, 138-144 (1944). 


3 Tung kernels, commercial press cake, and experimentally prepasaan ae 
Re cake containing 20% abe were extracted with n-hexane in a continuou 
| countercurrent extractor, Preparation of the material for these ex 
B Ni tion tests on a pilot plant scale and data on efficiency of extract 
aia aa are given. Extraction must be carried out promptly after preparatio: 
the material to obtain oils of Low Bergh Some of is samples of 


ya liquid. wkesults of tests on varnishes formulated with Soloeee ae 
oil showed that they were equal to standard spar varnish, ~~ 
eee MC KINNEY, Ae oe 


. #MISCELLANECUS STUDIES AT THE GAINESVILLE TUNG OIL LABORATORY, 
i =eS Proc, Amer, Tung Oi1 Ass'n; "59-83 oe 


py ue easy ae to asia the meal for feeds and experiments 
| clari meicats BA of tung oil by sodium bisulfite. 
18, MC KINNEY, R. S., and Oglesbee, R. Be 


be “HULLING AND EXPRESSION OF OIL FROM TUNG FRUIT. Proc. Amer. Tung ( 
| Ms 87-97 (1944). . Re ingle et ae 


a a eee , modi fied wadnut butter was found to be. effective in he 
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aan poet's dried, dehulled Prue. can be stored and subsequent 
. , processed in mechanical oil presses. 


“Proce Lae Tung O41 Assin, 98-101 (1944). 


i gi with ‘the Burean. of Plant Industry, Soils, ie Agricul-_ sik § 


‘Data are iieaen cen eS show the effects of moisture on grinding of eae. 
tung kernels and on solvent extraction of oil from the resulting Bead: 
neal They indicate that; (1) The efficiency of oil extraction can 
be matcrially increased by vacuum drying ground kernels before ex- © ey: 
traction. (2) The state of comminution obtainable on grinding tung 
_ kernels is dependent upon moisture content; above nine percent mois- Lenn 
ture content the efficiency of grinding, and consequently efficiency 1S. Sie 
nt of extraction, decreases progressively with increase of moisture con- 
tent; the most efficient grinding is obtained with material of mois- PU le 
ture content in the range of six to nine percent; and, in general, meas 
“progressively poorer grinding is obtained on tung kernels with mois=e 
are contents ranging downward from six percent. . iby 


ve 


KINNEY, R. S., Halbrook, N. J., and Oglesbee, Re Ee no are 


- - STUDTES IN THE EXPRESSION OF OLL FROM TUNG FRUIT. Oil and Soap Bis 


Pa 21, 853-357 (1944). ad 


“Tests were made on variously prepared tung meal using a laboratory ... as 
eek continuous mechanical oil press. Best results were obtained Pie. 
with meal containing 4.2 percent moisture and 20 percent shell. When \ eo 


ies: fruit is dehullcd in the groves, it must be promptly and prop- “ia 

ve erly dried for efficient oil pressing. Pressing was not satisfactory gen 
on meals containing filter cake, on old kernels containing shell, or oad 

ont meal dried at an air temperature OF S202 eRe tay Pass 


MISCELL/.NEOUS AND GENERAL 


SCOTT, W. C, and Pentzer, D. Je } | 2h a 
if aie af a ‘ 
* PRESERVATION OF PINEAPPLE YITH SULFUR DIOXIDE. Fruit Prod. Jour. 

and Amer, Food Mfg. 23, 206, 215-217 (1944). 
fur dioxide was found superior to sodium benzoate for preserving 2 ie 


ie 
pee coe and f lavor ake held for three months at room bee es oe 


ae 


waht to pong Sulfur sai Anas of the material rae 


eet. ae 


eces wore ea preserved er eabel ety ‘Twenty minutes poliaas ee) 


Lily CURL, Ab e 


A COKPAPISON OF SGME. METHODS FOR TSE DETERMINATION OF MOISTURE IN 
DEWYDHATED, VEGETABLES.’ Cenner. 98, 22-23 Gs 44) 6, 


Determination of moisture in leafy vegetables by distillation with 
benzene or tolucne was comparcd with results obtained by drying six 
hours at 28=29 vacuum at 70° C. The methods agreed well on all veg- 
otavles except white potatoes containing 5-9% moisture. Resvits on 
white potatoes were about 1% lower by benzene distillation and 0.4% 
lower by tolucre. ‘Toluene distillation gave high results on all other 
vegetables, The benzene distiliation method is acceptable for all veg— 
tables excopt white potatoes for which toluene distillation is preferred. 


re. HELD, ve | and Curl, yee ji 
PAPAYA PR tODUCHS « Fruit Prod. Jour. and Amer. Food Mir. £4, 41-44, 53 
(1944), 


selocted -varic tics of nipayes, because of their delicious flavor, smooth 
texture, and high content of provitamin a and vitamin C, are excellent 

3 3 
as fresh food and are also suitable for processing. Acceptable products 
have been prepared by denydcration, canning, pickling and preserving. De= 
hydrated papaya is belic ‘ved to be suitable for incorporation in confec= 
tions and in conccntrated. food rations, 


aoe agricultural Expcriment Station of the North Carolina State College of 


Agriculture and’ Enzincering and the Bureau of Agricultural and Indus- 
trial Chemistry. 


it 


SWEET POT..TO VINE SILAGE. Special Circular No. 3 (1944). 


Concise directions are given for harvesting and ensiling sweet potato 
vines, anc the valuc of the silage and recommended rationing for dairy 
cattle are briefly discussed. 


e6. CURL, A. L., and Nelson, E. K. 


A WATER-SOLUBLE MANNAN FROM TEE SEEDS OF DAUBENTONIA DRUMMONDII. 
Jour. Am, Chem. Soc., 66, 1227 (1944). 


Note on the isolation of a water-soluble mannan in 16% yield from which 
45% of mannose can be obtained on hydrolysis. Seeds of Daubentonia 
drummondii might be an imoortant source of mannose. 
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* Process for the Production of Aconitic Acid. Emil K. Ventre, Herbert 
C. Henry, and Fred L. Gayle. U.S, Patent 2,345,079 (March 28, 1944). 


a =a Py Sanit aa ° : 

* Process for the Extraction of Aconitic Acid from Plant Juices. Emil K. 
Veutre, Joseph A. Ambler, Sam Byall, and Herbert C. Henry. U. 5. Patent 
2,608,007 (Octover 3; 1944). 


* 


a 

NOTE: - Patents may be purchased for +@f each at the U. S. Patent Office, 
Deparcment of Commerce, Washington &5, [. C. Stamos are not ac- 
cepted and coins are sent at the sender's risk, 
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